Toa  Fn/Vegetables  M.m/m.M. 


821.  tEJKH  Braised  Bean  Cake 5.50 

823.  W&aM  Crispy  Bean  Cake 6.00 

824.  ft^SH  Szechuan  Spicy  Bean  Cake 5.50 

822.  H^E^SII  Steamed  Bean  Cake  with  Seafood 7.00 

1003  mMik^  Garlic  Spinach 7.50 

1030  ^mMW  Snow  Pea  Pods  With  Water  Chestnuts 7.50 

1031  ff-fSira  Mixed  Vegetables 7.50 

1020  Wl^lr^^  Chinese  Broccoli  In  Oyster  Sauce 7.50 

1004  ^#Mffi  Bean  Sprouts  With  Garlic 10.95 

1032  ±^^M  Tender  Green  with  Superior  Sauce 7.95 

1022  ^^%^  Double  Mushroom  With  Oyster  Sauce 7.50 

1023  i^ttSS^  Vegetable  With  Oyster  Sauce 7.50 

1034  ^U^  Vegetarian  Delight 7.50 

1024  ^W^'b  Green  in  Oyster  Sauce 7.95 


Rice/Noodle  ij^mm/J^-Si/w/se 


1330^154"^^:^/^/®  Fried  Beef  Noodle 6.90 

1334T^:^4^M  Fried  Beef  Rice  Noodle 6.90 

1313^I^^^M/®  Seafood  Fried  Noodle 8.00 

1342M'M^^^?|eg^  Singapore  Fried  Noodle ....6.90 

1304!l[Ft:^^tS  Fried  Rice  With  Shrimp..... 6.50 

1078^ttSfi!t^tS  Scallops  and  ^  White  Fried  Rice.. 10.00 

1305^^jt^tS  Two  Kinds  of  Fried  Rice 12.00 

UQl^m^'iSL  Yang  Chow  Fried  Rice 6.50 

1306^^!fc^tS  B.B.Q.  Pork  Fried  Rice 5.90 


Clay  Pot  Rice     :^t^A 


L33.^i#^fe^^Mf?tS  Salt  Fish  ClayPot  Rice... 6.901 

L35.MJKfe>t^0^tS  Sliced  Sturgeon  aa5i\)t  Rice 9. 

L37.^^)(§^f?tS  Mushroom/Chicken  ClayPot  Rice.. 5. 90 

L38.p#^f?tS  Spare  Ribs  ClayPot  Rice 5.90 

L39.fliJ*^'f?tS  Chinese  Bacon  ClayPot  Rice 6.90 

[Al.W&J^UM^W.  Scallop/Chicken  ClayPotRice..6.90 
M5.|iWbS^^^^f?tS  Bacon/Mushroom/Squab  Rice.. 12.00 
U6.MWfciiffl)(|Mf?tS  Bacon/Nftishroom/Frog  Rice.. 14. 00 


Porridge 


LOl.^ftt^ 

L02.#®4^ 

L03.# 

LOS.^^fe 

L06.!KF^§g 

L07.^l^^ 

LOS.mtt^ 

LI  1.^X1^ 

L12.^S^ 

L13.|Ef?^ 

L15.ffl):|^ 


Pig  Stomach  Porridge 3.50 

W8  Parsley  with  Beef  Porridge 3.50 


Parsley  with  Sliced  Fish  Porridge.. 5. 

Fish  Ball  and  Lettuce  Porridge. . .5. 

Prawn  Porridge 6. 

Seafood  Porridge 6. 

Dry  Scallops  Porridge 6. 

Chicken  Porridge 3. 

H%  Century  Egg  w  Pork  Porridge 3 

Mixed  Meat  Porridge 5 

Frog  Porridge 14 


00 
00 
00 
00 
50 
50 
50 
,00 
,00 


Noodle  Sou 


Ll^.m^m^mmnW  Noodle  Soup  w  Pig  Feet.... 3. 90 

in .)^\^J^UMlWB   Noodle  Soup  w  Chicken 4.50 

L18.4^^^M/?Bn^  Beef  Organ  Noodle  Soup 4.90 

L\9. ^m^MlWB   Noodle  Soup  w  Beef 4.90 

LlQM^itW^MinW  Mushroom  Noodle  Soup 4.90 

L21.:fe;^^^fe^  Fish  Ball  Noodle  Soup 4.90 

L22.S#®  Won  Ton  Noodle  Soup 3.90 


Rice  Plate    ^^a 


iAL^M"^^    Salted  Chicken  Rice 5.50 

U8.Sj|^M"iSltS  Bean  Curb  W  Pork  Slice  Rice 5.00 

U9.:fe#^^^tS  Sichuan  Eggplant  Rice S.OQ 

L50.||ljZD)i^^^tS  Chicken  w  Tender  Green  Rice... 5. 00 
LSl.^jaSJI^^tS  Rod  Cod  w  Tedner  Green  Rice...4.99J 

L52.^j2E^>ti^tS  Pork  w  Tender  Green  Rice 5.0q 

L53.  i^^^^tS  Pork  Feet  Rice 4.99^ 

L55 .^mm'M^'(SL    Sturgeon  W  Green  Rice 8.99 

LSe.^^^m'ik    Chinese  Style  Beef  Steak  Rice..-5.5q 

LSl.W&^WiSL    Mushroom  w  Chicken  Rice 5.00 

L59.^m'iSL    Beef  Rice 5.od 

L60.l!taigX^tS  Curry  Chicken  Rice 4.9^ 

\JS\  .m^W^^k     Spareribs  Rice 4.99! 

L62.^i^4^f?#tS  Deep  Fried  Beef  Rice 5.50i 


Chef 's  Recoflunendatoins  M^"^ 


MS  XOaf^^^W  Saut6  Fish  Stomach  In  XO  Sauce. .  .12.00 
751  XOif^^^M  Saute  Goose  Intestine  In  XO  Sauce... 18. 00 
U6  m^i^Ma  Saute  Fish  Stomach  W/Pickled  Vegi... .12.00 
573  ^^%^i^M  Saute  Pork  Intestine  W/Pickled  Vegi... 8.50 

734  tmiUffil  Baked  Duck  Tongue  In  Salt  &  Pepper. .  .12.00 

735  XOifj^liM  Saute  Duck  Tongue  In  Yb  Sauce 12.00 

742  ^jtMi^^  Saute  Minced  Pigeon  W/Lettuce  Cups..  14.00 

i36  W^f^WL  Deep  Fried  Prawn  Balls 10. OG 

i64  ^li^il#7E^  Sea  Cucumber /Mushroom  w  Green..  14. 00 
y^Alf^fkWWM.  Abalone  Mushroom  W/Sugar  Pea... 9. 95 
IIIOMIK^JIXM^^  Catfish  w  Bitter  Melon. .  .Seasonal 
404  l^^^St^^^  Fish  Tripe  W/Tender  Green. .  ..14. OC 

771  ^^ffl^  Saute  Frog  W/Salted  Egg  Yolk 14. OC^ 

507  W^Wmm  Home  Style  Oyster  Pan  Cake 7.5C 


New  Specials        ^m^-^ 


)70  P±##^^^  Turufan  Roasted  Lamb 12.99 

)71  ti:##^^^  Turufan  Lamb  Stick 9.99 

1)80  m^^MB  Pig  Feet  in  Clay  Pot  w  Vinega. . .  .9.50 

043#^ltJll^  Gold  Sand  Pumpkin 7.50 

725  mWI^MMm.  Chicken  Wing  House  Special 6.99 

'?26  ^WSMWM  Singapore  Curry  Chicken 7.9C 

:)72  miM^MU^n   Singapore  Curry  Lamb. 9.95 


A,  B  party 
^karaoke 


Private  Room,  Private  Roor,  10  bflgvage  karaoke 
Perfeet  vome  lor  Imictioos,  parties,  gatherings 


J  V 

Dim  %um3E.^J^:3(SL^i^ 

Fresh  Seafood J^^^^ 
Singapore  Specialities 

Lee  Hou 

The  Very  First  Chinese  Restaurant  On  Clement 

«'H«.2ik.  We  Open  Daily 
m  B  M,m  es  Snu-Thiir!  SaiU'lani 
mis^/m-^  Fri/Sat:   Saill'laill 

Bhck  Pel  ^ 


Chickei 


liidl      Lank  Stick 

Tel:  (415)6688-070 

6688-076 
332  Clement  Street 

(4th~5th  Ave) 

San  Francisco,  CA  941 1 8 
•\ /■ 


Dim  Sam  J^J^j^s<c 


^tn->>>^  ($1. 60: 


Ol.SM^I^   Pork  Dumpling 
OAMM^f^"^   Steamed  BBQ  Pork  Buns 
06.Ji:7K^  Deep  Fried  Meat  Dumpling 
07.^)®^^  Sweet  Rice  Cake 
13. ^mMMf^  Green  Onion  Pan  Cake 
IS.mMtJbM'^   Steamed  BBQ  Pork  Buns 


>Jv-^    ($2.  00) 


02. mf^mm-w 

os.iMYr^mm 

lo.mm^mm 
16. mm^ 

17.^tt3t 

22.mmmmm 
23.  ^imm^i^m 
24.g^^am 
25. mmwr^n 
26.m^mx 
21. mn^^"^ 
32.  ^^^m 


Steamed  Spa re ribs 
Steamed  Beef  Ball 
Steamed  B.B.Q.  Pork  Buns^ 
Sesame  Ball 
Shanghai  Spring  Roll 
Parsley  Shrimp  Dumpling' 
Deep  Fried  Rice  Buns 
Pork  w/Vegetables  Buns 
ChiuChow  Steamed  Dumpling^ 
Braised  Bean  Curd  Roll 
Steamed  Chicken  Feet 
Deep  Fried  Taro  Dumpling 
Sesame  Sweet  Dumpling 
Butter/Salted  Egg  Buns 
Egg  Custard  Tart 


'i-M.   ($2.  50) 


30.:^M^Jte   Pot  Sticker 
SO.^^S^iTi^  Steamed  Shrimp  Dumpling 
52.1^l^'h2S'f5  Steamed  Pork  Dumpling 
53.^WM$^^   Seafood  Dumpling 
54.^^rtfl^=^  Steamed  Minced  Beef  Crepe 
SS.^m^Bi^  Steamed  B.B.Q.  Pork  Crepe 
56 .  WMM^^Ms^  Green  Oaicxis  Rice  Crepe 
Sl.^m^MW^  Chives /Mushrooms  Cr 
5S.±M^ff^WB   Vegi /Mushroom  Crep 
59. ^15^^^)^  Honey  Chicken  Wrap 


^j^    ($3.00) 


60.^WI$^M     Chioken  in  Sticky  Rice 
n.mmm^Bjm    shrimp  Crepe 
73.^^^%    Deep  Fried  Shrimp  Balls 
76 .  m^M^^      Sh  r  i  mp  Bean  Curd  Rol  1 
n .'^Wl^MMf'  Stuffed  Eggplant 
IS.SW^mMm  Stuffed  Tofu 
79.^:mMMWWi  Stuffed  Green  Pepper 


il3.Mi^M.  Steamed  Catfish  

413.^M:iK^J  Deepf ried  Tlonder MKl 

nS.i^YrWm  Rod  Cod  With  Bean  Cake  Skin 7.60 

iU.^mm^^  Sturgeon  With  Jiistard  Green 12.80 

327.  ^j^m^Wif  Poached  Cron  Shrimp MKT 

i22.M^i!fil  Prawn  with  Cashew  Nut 8.0( 

i23.^1^SHl  Prawn  with  Broccoli 8.5C 

«4.i®a;^!llF  Prawns  With  Peroer  and  Salt 8.O0 

i27.'^miHl  Kung  Pao  Shrimp  (Hot) 8.5C 

*32.^^:£M^  Dragon  and  Phonex 8.5C 

120. ^M^^  Crab  with  Ginger  and  Green  Oaion MKl 

iSO.mWJll^^  Black  Pepper  Crab MO 

UO.WL&^Wt  Crab  with  Salt  &  Pepper MKl 

i20.MMi^M  Steamed  Fresh  Crab MCI 

461.S^^$a!l^  Cherry  Stone  Clam 6.50/eacli 

*71.rail[^^  Szechuan  Style  Scallops 10. OC 

*72 .  ^^!6F^^  Shrimp  And  Seal  lops  Wi  th  Greens 12.50 

iS2.W^^^^  Sauteed  Clams  in  Black  Bean  Sauce 8.50 

JOG  HEJKff  Lobster  With  Ginger  and  Green  Onion MKT 

*41.||^:^!f^  Sauteed  Fresh  Oyster 9.50 

322. S^l^li^  Horse  Neck  Clam MKl 

*90.||ljai|i£-Fr«sh  Squid  With  Tendej  Gpej .Tt . . . 7 . 50 


Soup/Appetiier       i^/'^sr^^/a^-^ 


960.X^m^Mni^m^n  Ginseng  Chicken  Soup 9. 

903.SM^|^^  Bean  Cake  With  Seafood  Soup 7.( 

924.||^ISl7fei|  Crab  Meat  With  Corn  Soup 9. 

904.^^^  Hot  &  Sour  Soup 6.; 

905 . 'ft^l^5#  Won  Ton  With  Assorted  Meat  Soap 8. 

|920.®ii4'^il  Westlake  Beef  Soup 6.: 

921.A^s:ilil  Eight  Delicacies  Bean  Cake  Soup 6. 

925.mmM^m  ailckenwithCbmSoi?) 6. 

910.Xi^^#  B.B.Q.  Pork  Won  Ton  Soup 7. 

912.4^^^#  Beef  Won  Ton  Soup 7. 

101. ^^#  Fried  Wonton 5.: 

105. ^^!J^  Fried  Oysters  (Fresh) 8.^ 

i07.^;^!lF  Fried  Prawns  (Shrimp) 9.^ 

OS.^^fclF  Honey  Prawns  With  Walnut 12.1 

.09.^^|fc  Fried  Fresh  Calamari 8.^ 

00. ^®H^  Jelly  Fish  Skin  With  Assorted  Meat 8. 

Oe.mMMM.  Jelly  Fish  Skin  With  Sliced  Octoim^.  8. 


BeftTak^fvtChMcei 
LBbckPenerCral:  4^^^« 

Ka«wi  as  the  latiiiial  aguttfe  Itod  d  Siappore,  Black 
Pepper  Crab  is  Mst  lele? eti  delicacy  ii  tke  ettitry.  It  is 
prnared  witii  special  black  pefuper  paste  ^rf^  so  that  thi 
aai  seat  caa  be  fill  e!  tast  while  keep  beiag  as  teniter. 
Eajoy  the  grafy  with  rice  er  hr^d  dter  the  era!  as  wdL 

tlaiihStick:    ^J^^ 

^^  ^  JBt  4>  ^  «.:»L«'^  6&  P^^ J^^^yjvot 

Dated  hack  as  early  as  18M,  Laah  stick  is  ene  of  the  atst 
hmm  Oiiese  abwity  aatioaafity's  ddicacy.  It  is  crispy 
oitdde  aad  te«ler  aid  rich  with  tast  inside.  It  is  oie  of  thi 
■est  popilar  food  aciross  Ghiaa  today,  can  be  foatd  ii  e?ery 


704. 
705. 
1230 
706. 
707. 
740. 
621. 
630. 
622. 
623. 
601. 
603. 
500. 
501. 
530. 
502. 
503. 
504. 


Chickea/Pork/Beef  ^/^m/^iM 


^iSL^^n  Golden  Fried  Crispy  Chicken  (half) 7.CC 

W&'m^^  Steamed  Queen  Chicken 8.9! 

^^mnn^  Szechuan  Style  Chicken 7.5C 

'MW^T  Kung  Pao  Chichen  (hot) 7.5C 

"B^MW^  Lemon  Chicken 8.5C 

a^S^  Fried  Squab  (each) 10.95 

WW^^  Ribs  Sweet  and  Sour 4.95 

^fe^it  Steamed  Pork  With  Salted  Fish 6.95 

i^^f-P#  S>are  Ribs  Steamed  With  Bean  Sauce 7.50 

^^_h^SP  Pork  Ribs   in  Two  Flavor 9.5C 

ISIUJP^  Chinese  Bacon  With  Preserved  Vegi 5.75 

^S&B*lt^  Sweet  And  Sour  Pork 7.5C 

W^^^  Beef  in  Chef    s  Special  Sauce 8.5C 

m^S.^^  Beef  With  Stain  Bean 8.50 

Btolg^^JK  Brisket  of  Beef  In  Curry  Sauce 6.50 

IS^^^^  Beef  with  Broccoli 8.00 

W&^^  Mongolian  Beef  (hot) 8.5C 

^^4^^  Beef  With  Chinese  Broccoli 9.50 


>***•■  ^ 


